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DIPLOMA IN MEAT TECHNOLOGY
(DMT)

Term-End Examination
June, 2024

BPVI-021 : FUNDAMENTALS OF FOOD AND
MEAT SCIENCE

Time : 2 Hours Maximum Marks : 50

Note : Attempt any five questions, All question carry
equal marks.
1. Fill in the blanks (any ten) : 10 x 1 =10
(a) Iron and copper are essential for ........
formation
(b) Foods rich in carbohydrates and fats are
called ............. yielding foods.
(c) Glycogen is stored form of ............. .
(d) Dietary fibres are made up of ............ .
(¢) Vitamin C is absent in .............. .

(f) Meat contains about .............. % protein.
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Gastric juice is strongly acidic due to the
presence of .............. acid.
Odour of faeces is due to .............. .
Food allergens are mostly .............. in nature.
Most common staining for viewing bacteria
under microscope is .............. staining.
Optimum temperature for growth of
thermophilic bacteria is .............. .
In laboratory, bacteria are grown in .......... .
Describe the role of foods in our lives. 4
Write down various nutrients present in
foods. 4
What do you understand by good health ? 2
Define carbohydrates. What are the main
sources of carbohydrates ? 4
What do you understand by essential amino
acids? Name any four of them. 6

Name the hormones secreted by pituitary

gland. 3
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(b) Write the role of calcium and vitamin D in

strengthening of bones. 4
(c) Name three essential fatty acids. 3
(a) Define saliva and give its functions. 4

(b) Describe the clinical manifestation of allergic
reactions. 4

(c) What is the role of insulin in carbohydrate

metabolism ? 2
(a) Name three major groups of micro-organisms.
3
(b) Write down the golden rules of World Health
Organization for safe food preparation. 5
(c) Name any two phases of microbial growth.2
(a) Define and classify foodborne illnesses. 4
(b) Explain the principles of meat preservation. 6
Write short notes on any two of the following :
2x5=10
(a) Diabetes
(b) Fat-soluble vitamins

(c) Curing and smoking of meat
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